Essential Elements in Dry and Canned Butter Beans ( Phaseolus limensis L .).
Ten essential elements were determined in dry and canned butter beans ( Phaseolus limensis L .) by atomic absorption spectrophotometry. Samples were taken at different stages during the canning process to determine where changes in element content occurred. The content of each sample was compared statistically to other samples taken within the process. Element retention, excluding chloride and sodium, ranged from 51 to 84% on a dry weight basis, and 14 to 24% on wet weight basis.